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PIPER JOHNSON CATERING EVENT
Please Choose 1 From Following Menu & A Vegetarian Alternative
Sauvignon Blanc  

• Smoked Turkey and Red Pepper Relish on a Sourdough Baguette
• A Wedge of French Brie Cheese, Tortellini Salad with Fresh Basil & Sun-Dried Tomatoes
• Sweet Melon Trio Cream Cheese Brownie  $14.50 

White Zinfandel                        
• All American Picnic Lunch Home Fried Chicken with 

Buttermilk Biscuit & Orange Blossom Honey,Country Potato Salad or Coleslaw or Macaroni 
Salad 

• Mrs. Johnsons Apple Pie      $14.50

Reisling                     
• Vegetarian or Chicken Pad Thai Noodle Salad Escarole, Peanuts &
• Jicama Salad Caramelized Pear Currant Salad
• Thai Coffee Cake      $13.50

Chardonnay           
• Maryland Style Crab Cakes with Green and a Citrus Aioli
• White Bean Salad with Caramelized Onions & Mushrooms
• Tropical Minted Fruit Salad
• Ginger Poppy Seed Pound Cake   $15.50   

Muscato             
• Cubana Torta in Pan Dolce-Spiced Pork & Black Bean Puree
• Roasted Corn & Red Bell Peppers Salad
• Spiced Rice Pudding with Raisins & Banana Bread with Walnuts     $14.50

Pinot                     
• Moroccan Spiced Grilled Salmon with Tomato Mint Salsa 
• Israeli Couscous Salad
• Mango & Honeydew Salad & Chocolate Bread Pudding  $15.50

      
Sangiovese

• Tuscan Torta Rustica--Home baked Italian Torta Cured Meats, Artichoke Hearts & 
Basil Mojo, Vine Ripened Tomatoes and Pecorino Cheese with a Splash of Balsamic Vinager

• Hearts of Romaine Caesar with Sour-Dough Garlic Croutons
• Strawberry-Vanilla Bean Compote & Italian Biscotti     $14.50

Brunello                 
• Chicken Caesar Sandwich on Toasted Focaccia
• Mediterranean Vegetable Salad with Grilled Sunburst Squash
• Red Grapes & Sweet Minted Melon with a Lemon Curd Bar     $13.50

Merlot  
• Smoked Ham or Grilled Portabella Sandwich with Petite Syrah Sauce on a Panini Roll
• Penne Pasta Salad with Feta Cheese & Pesto
• Seasonal Fresh Fruit & PJ’s Homemade Chocolate Chip Cookie  $13.50

              
The Rhone                         

• Seafood or Wild Mushroom Quiche
• Tri Color Poppy Seed Coleslaw with Toasted Fennel Seed
• Seasonal Fruit Compote & Hazelnut Crust Linzer Bar     $14.50

Composed in Clear Plastic Container With Paper Napkins & Plastic Ware  & Tied With 
Ribbon   
Composed on Platters - Additional Service Charge of $2.50++ Per Person


